
©' cmm,
E^cihi W:n ©'w year, |

Tlirro'H plcntj of room nt the lop, they
xnj,

Ami there'* plenty of room below;
I'lUTC'* plenty of room for Trork nnil

!»ln.v, :
\iicl plenty of ro4iiii to grow.

Jmi I'm k<>'"K to work iintl Imve my inn.
Ami I'm jioiiin to rcnp I In* spoils

1ml I'm polni; to groiv till urinvlli lx
iIddc

NMiitcmt I cliiiiifo I«» toil.

Ahmp or lirlovr.1 irnrr.1 mr not
As IOf.JI IIS I lit-rp tlic pai'f,

Ami «lo tli<* liest with the chance I've
KOl

In ui> mvn pnrtlcnlnr place.
-

OF YOUR PIPES

PLENTY OF ROOM

TAKE CARE

I'.V FRA.WFS .MARSHALL.
The condition of the drains and pipes in a house is of tlie* greatest im-

portance to every household. Wlira the pipes freeze, the family realizes
1 ho importance of pipes; at other times it too often forgets it.

To begin with frozen pipe-: if they are very hard frozen, send for
the plumber. Don't risk bursted pipes for the sake of saving a few cents,
for the water escaping from the bursted pipes will probably do more dam-
ape than the money you have saved will pay for.

But if the freezing is not very hard, thaw it out yourself. Dip flannel
ioths in boiling water, and lav these cloths along the pipes. Keep the

tap open so that the water, thn minute it begins to run, will have an out¬
let.

If the freezing has taken place In the exposed part of the pipes in the
kitchen, bind this part, of the pipes with hot cloths. Fill a dipper or tin
basin with hot water and hold this under the elbows in the pipe under the,
sink, so that the pipe is in the water. Dour hot w:>ter over the faucets,
;is the freezing may simply be there.

The best thing to do about frozen pipes is to prevent them. Leave
n tiny running stream on very cold nights, for running water will not freeze
unless the coM is Intense. This wastes a little water, but it saves a good
deal of trouble and possiblv a plumber's bill.

FOR CI.KAX DRAIN PIPKS.
The clennliness of the drain pipes in a house is of great importance,

and a matter to which ignorant servants pay little attention.
To begin with, the sink pipe should be protected by some sort of

straiuer, through whlcn every bit of waste water should be poured. Greaso
can safely bo poured down this pipe, but it should be accompanied and
followed by.a thorough Hushing of boiling hot water, for it is grease that
begins most of the, clogging of pipes. A Utile greaso hardens in the pipeand this attrncts every bit of lint or any other solid that goes through tho
pipe, and in the course of time more grease piles upon the original bit.
and in the end the pipe is stopped.

Ho always flush the pipe with boiling water. Besides this, pour down
the pipe a strongly alkaline wash at least once a week, and oftener if there
is any Indication of clogging. Washing soda dissolved in hot water makes
a good wash for this purpose.

If the pipe is actually clogged, and the sink has filled with water, the
first thing to do is to bail out the water. Then heat plenty of water to
the boiling point. ltemo\o the little grating over the pipe, if possible, and
run a long wire us far down the pipe as possible. Then pour down tho
boiling hot soda water. If there are no results, tie a strip of cloth about
the end of a broom handle and use the handle for a puuip. Push it down
the pipe and work it up and down rapidly. The suction works as a pumpdoes, and disloges the obstruction generally. Then clean the pipe out with
boiling water and soda.

If you have any doubt about your drain pipes and think there is a
lenk In them, through which gases escape into the bouse, this is n way
to Hud out: Pour a bit of essence of peppermint into the entrance of the
pipe. If you smell the peppermint at a distance from the entrance of the
pipe, you> may be sure there is a leak.

Chrlntnins Tree Still II111j'.
A back Number?

* Not a bit o( It'.
'lie child proven othei wise.
others throw them heartlessly ,i« y.
This child whs .fcvVori 'J, with an Iden.
She begged tv lwtip tlie tree for the

birds.
f>o It was set up In lis atandard in the

back garden.
And every morning tho little giil

decorates It afresh.
She hangs on it bits of suet and

V-read and sugar and an apple wh( it1 1*
is not freezing.
She also hangs a lit11 o bowl of wntrr

i.pon this tiee. which Is the delight
. .f birddom

Aiid she will lteep on doing so un¬
til the cold weather Is a thing <>f the
past.

&#. ^
7? -^5^4
s ttf--'«> I

The more critical your
taste the more you'ii
appreciate

*E?4

im®

McDougall Kitcl.cn Cabinets
and Detroit Jewel (»as Rangesmake sweet tempered liouse-

ivt-s.

JURGENS
Adarns and Broad.

a. \.j* y 4

'Flowers of Guaranteed
Freshness."

Tel. Madison G30.

m'ei'/i/m
PL'ItlTV. I CIO C'llKA M

Kniuc Quullt> livrr/ ii&j.
Uanro* lSUl.

Jet continues to he much liked.
The plain not gtilmpe continues good.
The black velvet costume Is always

correct.
Satin or- silk cut bins should bo

chosen for girdles.
Straight round belts for coats are

coming back again.
There Is no diminution In the favor

shown to tassels.
.lacquatd crepe, white, is seen In new

frocks foi the South.
(All -the fancy materials seem Just

now to 1)0 in groat request.
The now lingerie dresses are often

entirely .oj" shadow lace.
Tlie .Iapani-.se elrdlo bow Is losingnoili nt.' of its present favor.
Th- best veils? show small designs on

1 airlli.e and raquele meshes.
Full gmiet basques are noted on

..oats, producing a tlaring effect.
Thi-ie t« b»- no < nd to the use

if blrn'knl white net frills.
iJlovi-s are use'! chiefly in pale tints
white, peat 1, gray <>j- helgo. I

¥<
An Attractive
Candle Shield

BREAKFAST AND BREAD
Hread in the most Important thing nt

breakfast.next to coiTee.to most per¬
sons. Especially in winter are hot
breads appreciated. There are many
porta of easily made mulllriH that can
be made in tho morning, but there are
a few sorts of hot breakfast breads
made from sponge set the night before
that even the homo cook should bake.

Sometimes the kitchen nt night is
cool and the bread dough is not light
enough to bake for breakfast. Tho
bread can bo set by tho furnace, if that
is !n a warm room. A hot-water bag
can bo put by tho side of tho pan hold¬
ing the doutfh, or under it. This should
be well wrapped up with flannel. The
hot-water bag keeps the bread Just
warm enough on cold nights. Of course,
tho water put in the bag must bo boil¬
ing hot. There is no danger of burst¬
ing If boiling water is put in a bag
in tiie right way. First warm the bag
by filling it with warm water and emp¬
tying it. Then half fill It with boiling
water. Hold tho bag in a thick cloth
and press all tho steam and air out
of the top of It by squeezing this part
between the hands. I'ut tho stopper
in without letting any air in. Thus a
space for steam is formed, and tho
steam from the hot water, which would
otherwise burst the bag, can expand
safely in the empty top of tho bag.
As soon as bread Is done, turn it out

on a wire frame, raised on four littlo
feet an inch from, the table. On thio
frame it cools without becoming steady
and damp.

These rolls are delicious: Add a well-
beaten egg, two tablespoonfuls of
sugar and a tablespoonful of melted
butter to a quart of light bread spongo.
Mix It well and lot It rise again. .Spread
It In a sheet; cover It with butter; cut
it in strips; fold each; let them rise
again, and then bake quickly. Thy
second and third risings can bo hur¬
ried by placing, first, tho bowl contain¬
ing the dough nnd then the pan con¬
taining the rolls, over hot water and
covering them tightly with a cloth.

Delicious bread rolls are made from
bread sponge that has risen un<y>. It
is then kneaded down and formed into
email balls. These are dropped Into
mutlin pans, allowed to rise until light,
and then baked golden brown.

An easy breakfast bread Is made from
light bread sponge, rolled and patted
into a Hat sheet, which should be put
In a dripping pan, spread with butter
and sprinkled with cinnamon and
sugar. This should rise again, and
then be baked.

Fresh cnbbnge 16 crisp and of bright
color.
Try lemon nnd salt, for ink stains on

tho fingers.
If plants are washed In soapsuds,

they will not have insects or them.
A good flavoring for syrups, jellies

and preserves Is made with orango and
lemon peel.

If grease Is well rubbed on the stove
before polishing the polish will not
burn off so quickly.
When the rug curls up, it can be

made to lie flat by making it very damp
on the under side.

If a pan In which milk Is cooked
is rinsed out in colli water tho milk
will not be so apt to stick.

Ulankets, after being washed and
dried thoroughly, should be well beat-
en with a carpet beater.

ro\t i n r i:n ro r i; i,a it itv.

'IIkso capnp now 111 tiHf for wintvi wottthor will be made in nlllis forntnJ tumiuci wiur.

KrrnkfnRt.
Steamed Figs with Cream
Spanish Omelette

Coffee
J.uucheon.

Hamburg Steak
L/cttuce Salad
Cookies

Dinner.
Clear Brown Soup (beef

Baked Chicken
Unowned potatoes

Grapefruit Salad
Brown Betty

Drown Betty.
Two cupfuls of broad crumbs.
Throe cupfuls of ehopneil apjdea.
One tablonioonful of butler.
Two iul>ivo|iouiifuta of lemon Julo*.
Three tablespoonfuls water.
One-half cupful of brown lUKnr.
Arrango about half of tho crumbs lu the

bottom of tho pi\n. Pluoe one-half of ftrP'es.
sugar, lemon .1 »iI«-<. and molted butter on the
crumbs. Now take one-half of the remaining
bread crumbs and all that remains of tho
apples, sugar, lemon Juice and 1 utter, cover
with tho remaining crumbs and pour the
water over all tutile.HS tho applos aro very
juicy, then omit part or all of the water).
Put In u moderate oven, cover and bake
until the appten begin to get tcnuo ; then
remove the cover. A little cinnamon may b»
added If desired. Servo with hard tiauce.

GARNISH AND FLAVOR
COAX THE APPETITE

The sight nnd scent must he consid¬
ered as well as the taste and flavor of
the foods we eat and the fluids wo
drink, If wo are to achieve the most
successful results. A dish that looks
enticing; and smells good paves the way
to appetite.
Try adding ft bouquet to plain, ordi¬

nary lamb stew by cooking with it
some parsley or celery to absorb and
destroy the greasy taste so apt to Fpoil
tho dish. Layed in tho fmn with beef
or lamb or chicken when washing, says
a writer In the Delineator, the flavor¬
ing herbs greatly add to tho richness
of the gravy without really becoming
poroeptlblo. Chicken soup, which often
has an odd flavor. Is fit for tho most
captious palate If o bouquet bo droppod i
into the pot.
As for boiled mutton, cod and salmon,

the bouquet of herbs is absolutely in-
dispensable; it serves to accentuate
their daintiness and brings out every
smallest particle of their flavors.

Ilerf Steir.
In making beef stew have the beef

cut Into small cubes; brown them In
suet fat and add two cupfuls of boil¬
ing water, a tomato, diced, and a half
a tenspoonful of thyme, dried, or, if
fresh, minced. Incidentally, the finest
way to thicken beef stow Is to put in
a few pods of okra, which also adds a
delicious flavor. To vathe stew,
brown the meat, as before; omit the
tomato, thyme and okra, and use In¬
stead two stalks of celery and two of
chervil and two cupfuls of soup stock;
or, brown, add the soup stock and
drop In a dozen shallots and a little
chopped parsley.

MiullotM and I.eeUs.
Scnlllons (shallots) andneeks are not, [properly, herbs, but they belong to the

flavoring contingent, and no article on |herbs would be complete without men- jtion of them. In America, the scullion
is always eaten raw for a relish, but
in France it is constantly used In cook¬
ing.

Shallots and leeks, peeled and cut in
long strips, are often fried in the pan ;
with veal cutlets or lamb chops which
have been very lightly dusted with
thyme. Tho French pork chop is often
dusted with sage and served wiilk a
garnish of fried parsloy.

With Finli.
Basil, coriander anil chervil and fen-

nel are the herbs which affiliate most
naturally with fish. Prepare the fish
by wiping it carefully with a soft rag,
then dust It with pepper and salt and
rub.it with a bruised bit of garlic;
squeeze the juice of a lemon over It
and lay a iew sprigs of any or all of
the herbs mentioned on It. Dot It with
bits of butter and a few drops of olive
oil, and put in a roasting pan with a
cupful of hot water. Fish arranged
lik<- this retains Its own characteris-
tics, but has a sauce which Is an inspi¬
ration to appetite.
Coriander, borage and anise must al¬

ways be very sparingly used, as they
are so pungent and penetrating. They
are, all three, a pleasant addition to
plain salads.

Sorrel.
Sorrel Is biting and sharp, but be¬

comes attractive, as olives do, after
tho proverbial seven have been eaten,
Chop two quarts into shl-eds and add
it to plain lamb broth, and you will
have a good soup.

Sorrel Is the distinctive element In
puree dnuboy. To make it, soak one
cupful each of whlto beans and lentils
until they are tender. Put them on to
cook in weak soup stock. When they
are two-thirds done add one carrot and
one potato, minced, a cupful of chopped
sorrel, a lump of butter and seasoning.
Let it cook down until the beans and
lentils have lost their shape. This is
an exceptionally nutritious puree, and
one whoso flavor will not easily be for-
gotten.

For Clennlng 11 rn s n .

A paste made of wood ashes and
lemon julco, just thin enough to apply
with a soft flannel cloth. Is excellent
for making tarnlshod brass shine again.
m_ i. ¦¦ _i !__¦! ¦¦¦

HAVE YOU SEEN THE
New Method Gas Ranges

. AT

PETTIT & CO.'S?

THE RE1NACH CO., inc.
107 E. BROAD STREET.
MILLIFERY.Women's and

Misses' Outer Apparel. .

Cereal
Toast

"Wafers
Tea

bones)

Beets

Coffoe

A DAINTY SI'OOI; HOLDER.

VEGETABLE SOUP
There ts an awful Ham«n«ns usually

to our mlxe<l vegetable soup. Horo are
.some recipes which suggest many va¬
riations of this ol«l-tlme stand-by:

Vegetable soup with stock is made
In this way: Measure a teacupful each
of chopped cabbage, parsnip and tur¬
nips and »a cupful and a Half each of
onion, carrot and celery. Put those
chopped vegetables In a soup kettle and
add a quart each of stock and water.
Simmer until tho vegetables are tender
and then odd n cupful of canned toma¬
toes and a tablospoonful of chopped
parsley. Flavor with a teaspoonful
of salt and half a sallnpoonful of pep¬
per. Servo very hot.

Ono recipe for vegetable soup with¬
out meat stock Is thin: Boil thn>o
quarts of water and add to It a cup¬
ful of chopped onions and tho same
amount eftch of minced turnip and
minced carrot, four cupfuln of shred¬
ded cabbage, a chopped leek and two
table.spoonfuls each of minced cclery
and minced green pepper. Boll rapidly
for twelve minutes and then simmer
gently for an hour. Th<>n add two to¬
matoes. or two cupful*! of canned to¬
mato and two cupfuls of raw potato,
sliced. Cook fur another hour end
then add two tHblospoonf tils of butter,
two or three teaspoonfuls Of salt and
some pepper. Do not put ithe cover
closely over this eoup at any time dur¬
ing the cooking.

Another recipe for vegetable soup
without moat stock Is this: Chop a
bunch of celery, a sweet potato, a par¬
snip, n turnip, two onions, a carrot, a
white polato and a spring of parsley.
Add a little thyme and simmer with
seven pints of water until tho vege¬
tables are tender. Iiub through a sieve
and return to the fire. Then add a ta-
blospoonful of butter, rubbed smooth
with two tablespoonfuls of flour and
added flrHt to a little of the hot soup.
Stir ovor tho fire for Ave minutes and
serve.

Another vegetablo puree, of which
stock is an Ingredient, Is made In this
way: Iloll slowly until tender lti stock
enough to cover half a cupful each of
chopped potatoes, leeks, onions, car¬
rots, parsnips and turnips. Then add
salt, pepper and other seasoning to
taste and rub through a sieve. Melt
four tablespoonfuls of butter over the
fire, and when it bubbles, add a tablo-
spoonful of flour. Gradually pour on
the puree and stir over the Are for
four minutes. Then reduce tho heat
and add two well-beaten eggs mixed
with a llttlo milk. Servo with crou¬
tons.

A vegetable soup In which all the
nourishment of tho meat used is re¬
tained, is this: Put lean meat through
the vegetable or meat chopper and put
it In a Saucepan. Then put mixed veg¬
etables through the chopper to equal
tho measure of meat.white potato,
carrott, turnip, celery, green pepper
and tomato. Add twice as much water
as there are meat, and vegetables and
simmer until tender. Serve with salt
and pepper and celery salt for sea¬
soning, without straining.
Vetetnblo consommo Is made in this

way: Melt half a pound of butter in a
saucepan and add two pounds each of
carrots and onions, sliced. Flavor with
thyme, parsley and celery salt and fry
until slightly colored. Add flvo quarts
of water and boll for a few moments,
skimming the substance that rises to
tho top. Then add a quart of white
beans that have been soaked for ten
hours, a quart of canned or fresh green
peas, salt, pepper, grated nutmeg and
cloves Simmer three hours, strain
through a fine sieve and serve hot.

TRIAL OF THE TWEED RING

On October 28. 1871, the Twood Ring,
one of th© in oh t corrupt political rings
that has over f ;ectod Itself into Amer¬
ican politics, yaw the beginning of Its
end in th« arrest of William Marcy
Tweed, Its loader. This ring had be¬
come notorious" In the fraud* It had
committed, and for several .yonra ef¬
forts had boon made to disrupt It and
to bring Its loaders to tho bar of Jus¬
tice.

nulVJ!'. BU,m,n*r ot mo Proof was
publish, d of vnst frauds by leadlnir
Now York City oillclalH. and Tweed, in

S w
Noah Davis,

whloh i
pervert the powers with

which ho was clothed, it. u manner
more Infamous, more outrageous than

n?« ,? ,
Vnco of a Mk0 character which

forded" ' 0t lh® clv,llzed world af-

The multitudinous officials of New
York were the ring's slaves. The thuK«
of the^ city wero nicknamed "Tweed's
lam.>H. and thoy rendered Invaluable

WhVn'Ih! caucus and convention.

In wi M C°U)'' l>W krpt ,n DO"''"

Jai«n p,undor wa" ' *«> and

we,a
Contractors on public works

weio systematically forced to pRV
harn Isomo bonuses to tho ring. One of
them testified at tho trial: "When I
commenced building J siakcd Tw"od
' lave l ^n 7 °U\th° LilIs' and ho said:

t hat «-. '# C0,,t 0ver-' 1 a»ked What
hat u.,s for. and he said: 'Give t)uvt

»".'' »-"i '«». car. or ;r
JSSt thai."'" l-cU.
"rtnV" nl\ t!,e11othcr *ntcrprlsos of tho

when cJ,T i
,"l° 'nslgnlftcanco

wnot compared with th.j colossi,1
frauds that were committed In the

county^ t|,hC "17 courth»»»'» for tho
t'Mi.uj When this undertaking was
bt gun It was stipulated riutt its tot-ii
cost should not exceed tAo. VS
before the "rinK" was broken up tin!
wattl? of SS.00U.U00 had beoi e*pcnded
and the work wns not completed

* '

rho beginning of the end .r" the
reign of the "ring" came in July X«-£
when copies of some of th* fraudulent
accounts came Into the poaaeVSon of n

Mmr:werc pub-

HJS:
t n

" ,0 work at °"c« afid with Rreat

irs in/fr^row^g^r[hoof, «tho
' «ea» T,i<ien ,hat thi«

be r^ Twoud waa arrested on Octr».
be _(j he wac released on bail t<, .h,

on?N:ovo0n,biJ,?S9,!S?3 trlal

on [bl"^
i ;;rrted °" ,)e°enib«r i6. «nd on

t ne ,1 Wn" con viott*d and -en-

! -.Ue, twelveH ,,ne °f ,12'S0° «»d to

.ell
c 1x e >eara Imprisonment

I his sentence was set aside bv the
Court of Appeals, and Tweed's" dls-
oh.u jje was ordorod.

In th.- meantime other suits had
beon brought. amonK them ono to re-

torZiHoVfZ KU"1,,y to "»dVaU
ror 53,000,000, he was sent to the Lud-

' nWthS«rrJl4il J3e,nR a,lo*ed to ride
In tho park and occasionally to visit

" felling, ono day he escipc-d from
i keepers. After hiding for several

! c'ul"a Th° s"C0f,0(1"' ln escaping' to
u <a. I lie American consul procured

i ',® ^Se 3 l)aBSPorts having been

i un',Jer an assumed name.
.but later found him out.

('ls.ver>' was too late. for

cd for *adaffa'n, escaped and embark-
ed for Spain, thinking there to be at
rest, aa wo thon had no oxtradition

Vi^n^ Wi'h t!,at country. Landing at
ho lie found tho Governor of tho

ihi irin B ulth POl,Ce f°r h"n- antl

I V?, ,
: " holnou'ard bound on an

American war vessel.

\irrHll<ilb 1Cyshil,«. °»r minister at Ma-

, hff, learned of his departure for
; at realm, and had put tho authorities

Ml their guard. To help then. Identify
theii man he furnished a caricature by

' representing Tweed as a Tam-
many policeman gripping two boys by
wa« ^1 Though everything possible
as dono to render him comfortable In

Jail. Tweed sighed for liberty. H«
promised, If released, to turn State's
eNldonco and to give up all his prop¬
erty and effects. Homo papers sug¬

gested that the public pitied the man
and would bo glad to have him set

1 rro°- No compromise with him was

Gif

£ndn.m°\*fV0,r' nnd ho continued In
Jnll until Ms death. In 1878.

VnltJT1?*1 trhl1 ever ,n th<*

rlId m!a ? , V* ^rc';ll0d BU'-h attention a*

oi tho linlu "f th° Twe,"t Ill"K- Nono
or tho loading actore failed to nay In

Con'noM-^h r%.VU"' ^'enn,ty of hl« deed?.
Conn«ll>, tho City (Controller, passed tlii
renm ndor of his llfo in exile; Sweeny
abroad? M°.n Ion* "nrnlncl
abroad. Hall had to live out of th.)
country; Barnard and McCunn were
Impeached nnd removed from th<>

olUori' In !!° Ca.rd°Z<> ^"'Kned hln po¬sition In time to avoid Impeachment.

A Sponge IJuater.

M^ht°ivanr,rPOngC- ,dRn,Pen°d *VOr "O

fi» i re,n1ovoa ''"ot and lint from
it-lt hats and velvet coat collars bet¬
ter than a brush broom.

, **°,r Stnlna.
..

ut the Juice of one lemon, two tea-
«jpoonful. of Malt and a cup of wat!-r
on the fire and an noon a« It bolls dip
tho *tuluod urtlclo In It.

iFor Colds
Coughs

You could not please us better
than to' ask your doctor about
Ayer's Cherry Pectoral for
coughs, colds, croup, bronchitis.
Thousands of families always
keep it in the house, ioweftriui:

STANDS TO
REASON

that an establishment that has

spent nearly thirty years in bufld-

.n8 up a reputaUon for superior
scrvice and unquestionable quality
CAN NOT AFFORD to endanger
this reputation by furnishing any¬

thing but, t,he besL.

Don't experiment with your
eyes.

TheS'0ALESKIOpllcj,co
Main and I KOHflK ! 223 *~
fith Sts. I ..V, ,

Broad St.
¦ Headquarters '

Ladles' Kidney Heel Cloth Top pat.
Button Shoe; special at S-I.OO.

Regular $5.00 Shot)

Third nnd Hroad.

25% Discount on all large
Gas Ranges.

Rothert 8c Co.

| Hopkins Furaihrs Com
7 West Broad 3t
Cash or Credit

New Malaga Grapes, lt>......... 120
New Cranberries, quart .12o
Fresh Nearby Eggs, dozen 82o
New Dates, lb '.q0

S. Ullman's Son
Doirn Town Store*! 1H20-1822 13. Main,

Uptown Store* COG 12. Mar«li(tll.

Get Ready for 1914
Our Otnee Furniture Department enn

solve the question of. Filing Cabinets,
I)e»kM, etc., for tho new year.

LET US "SHOW YOU."

SYDNOR &HUNDLEY
SKVENTH AM> GRACE STR10BTS.

Save 25 Labels from

Eat Mor Bread
and get a pair Steel Bali-Bearing
Roller Skates for 79c in cash.

Children's School d**
Shoes. . . . . . $ 1
ALBERT STEIN
Cor. 5th and Broad Sta«


